A30THHX OD0OpHE. BMicT Outka 3pocTae 814 18,6 mo 22.8 % v BapianTi PKey + Ny 3a
TAKHX VMOB BMICT KICHKOBHHH 3pocTae Big 41.1 mo 499 % Iumexc medopnsamii
EIeHKOBHHH Maime He aMiHoeThes (101-102 on. n. BIK). I'pyma SK0cT! KIeHKOBHHE
He3IaJOBUIRHO CIabKa.
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EVALTUATION OF SOCIAL AND ECONOMIC EFFICIENCY FROM THE
INTRODUCTION OF ACIDOPHILIC-WHEY ENRICHED ICE CREANM
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National University of Food Technologies

Recently, there 15 a worldwide trend towards the production of "healthy
nutrition” foods. Such products include foodstuff with adjusted composition of
essential nutrients, low calorie, low glycemic index, dietary and health purposes.

Consuming a healthy diet throughout the life-course helps to prevent
malnutrition 1n all 1ts forms as well as a range of noncommunicable diseases and
conditions [1]. However, increased production of processed foods. rapid urbanization
and changing lifestyles have led to a shift in dietary patterns. People are now
consuming more foods high in energy. fats, free sugars and salt/sodium. and many
people do not eat enough frut, vegetables and other dietary fibre such as whole gramns.
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Ice cream belongs to the group of dairy desserts that are 1n great demand among
consumers and have a high nutritional value. The modemn range of ice cream 1s quite
wide, but unfortunately. almost does not mclude ice cream with a balanced content of
essential nutrients. Instead, the range of domestic ice cream 15 mainly high-fat products
of cream and 1ce cream groups, although the world's demand for low-calorie mulk 1ce
CTEeam 15 Erowing every vear.

To mmprove the nutritional status of the population of Ukraine, a new type of
acidophilic enriched ice cream has been developed at the Department of Milk and
Dairy Products Technology of NUFT. Ice cream was produced on the basis of whey
with the use of a complex of protemns (whey protem concentrate, sodium caseinate, soy
protein isolate) and probiotic starter based on Lactobacillus acidophilus. To improve
consumer charactenistics, vegetable pectin-contamming paste was introduced into
fermented mulk ice cream [1].

The use of pectin-containing vegetable paste i the prescription composition of
acidophilic-whevy enriched ice cream allows to ennch the product with a vitamin-
muneral complex; reduce the need for sugar by 5% due to the presence of natural
carbohydrates i vegetables, avoid the use of synthetically synthesized substances such
as food dves, flavors, and use vegetable raw materials of purely domestic onigmn.
Polyfunctional plant pectin-containing vegetable raw materials due to the presence of
natural pigments (anthocvanins, beta-carotene. chlorophyll) perform a color function.
and dietary fiber (fiber. pectin) i the new product structure the food svstem. affect
production processes, improve organoleptic and physicochemical parameters of ice
cream.

In addition, the use of vegetable paste in acidophilic-whey enriched ice cream
will save up to 10% of high-value raw matenials of animal origin by replacing them
with vegetable raw materials.

Enrichment of ice cream with a complex of proteins compensates for their lack
in whey used as a mulk base, increases the total protein content to 4.5...6.0% of the
finished product and the bioclogical wvalue by 15% (compared to control)., which
expands it possible demand for such segments of the population as athletes, children,
people leading an active lifestyle.

The use of whey as a mulk base m a new type of ice cream partially solves the
problem of processing secondary dairy resources. which 1s justified from an
environmental and economic point of view, and meets modem requirements for dairy
COmpanies.

The research work was performed within the state budget research themes:
"Implementation of resource-saving methods of modification of functional and
technological charactersstics of whey in the technology of food products” (registration
number Ne 0120U100868) and "Scientific substantiation of resource-efficient
technologies for food products. registration number 0120U102556), which performed
at the National University of Food Technologies.
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The developed technology of acidophilus-whey enniched 1ce cream was tested at
the domestic enterprise LLC "Al'fa" (Kyiv, Ukraine), which specializes in the
production of soft ice cream. The introduction of a new product does not require
technical re-equipment of existing production and allows to reduce the technological
process to 2 hours (compared to existing analogues — yogurt and cottage cheese ice
cream in accordance with the Standard technological instructions for ice cream
production [2]).

The results of calculations of economic efficiency from the introduction of a new
type of acidophilic-whey enrniched ice cream prove the feasibility of introduction into
industrial production, namely the profit from the sale of 1 ton of product 15 789378
UAH. profitability at 12%, retail price per piece 1s 10,37 UAH.

The practical significance of the obtained results 15 confirmed by the developed
and approved normative documentation (TS 10.5: 0207 0938-294: 2020 "Acidophilic
enriched ice cream" and techmological mmstructions to it), industrial approbation,
connection with state budget research work.

Thus, the new type of ice cream will improve the nutritional structure of the
country's population and can be recommended for consumption by all ages category.
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MIHEPATRHHI CKJIAT 3EPHA IMIIEHAII 3ATERKHO BII VIOEPEHHA

B. 0. CTAPOIVE, 3d06yeay mpemuo2o PIEHA euljol oceimu
H. ML OCOKIHA, doxmoap cilbCbRosocRo0apCbriy HAVE
VMaHCEKNI HAODIOHATEHAN VHIBEPCHTET CAJIBHANTEA

MIKpoeIeMEHTO3H B VEPAIHCBKOMY HACENEHH1 [0B A3aHI 3 HECTade: HOOY.

CENEHY Ta 3am3a. [ ocTpHi gedIDHT 3ami3a BITIVEAETECA V XapIVBaHHI PI3HHX THOICH.
ocobmueo v miTed. Xmb — € MOMHEPEeHOI Ta JOCTVIIHOK THEH0 B YEpaiHi, 1 BiH Mac
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